every meal. I recommend the Fettuccine Alfredo with chick- 

@en. Dragoo’s sandwiches make a fine meal. Pizza Bones 
(garlic sticks) will fill you up. The calzones are stuffed with 
the toppings of your choice, but be prepared for a take 
home box. You'll only get through half of it. It makes for 
great leftovers. 


At dinner, the mood changes dramatically. Lighted candles 

‘adorn the eclectic atmosphere. Andee, the master chef, cre- 
ates five new dinner entrees each week, so you never know 
until each Wednesday what'll appear on the special menu. 
A favorite is Parmesan Halibut with lemon cream sauce. 
Or Chianti Beef with grapes and fresh basil. Of course, you 
can always order a delicious pizza. 

oe 
Andee and Kelli have different roles in running the busi- 
ness. Andee opened the store in 2000 when it was Angelo’s 
Pizza. She's the chef and makes the food decisions. In 
November 2001, Andee and Kelli joined forces and the 
restaurant became Dragoo’s. Kelli cooks but she likes the 

goushing the paperwork and greeting the dinner guests. 


Andee likes it that way. She likes to focus on creating the 
food. Kelli is happy, too. So, why the name Dragoo’s? 


Kelli explains: “Our great-grandfather was named Drago, 
nd at the time it wasn’t good to be an Italian, so to further 
| ei career he added a ‘O’ to his name and he became 
French, in name.” 


Many of the food preparation techniques come from Milan, 
Italy. “I learned using those ways of cooking and those tra- 
ditions,” said Andee, She doesn’t use standard recipes; 

| @astead she’s an artist who creates her own recipes. And 


} 


_ Sisters Andee and Kelli do what they love: 
Serving fine Italian cuisine & making you feel “at home” 


Sisters Andee Hemenway and Kelli Harris 
know what they’re doing. You can taste it 
in every dish they serve up at their Italian 
restaurant, Dragoo’s. Located at 421 Cedar 
Street in downtown Camas, their quaint 
Italian eatery has extensive charm and a 
real down home, be yourself feeling. Oh, 
yeah, the food is good too. No, I take that 
back ~ it’s fantastic. 


I found out about Dragoo’s through a mer- 
chant who works just half a block away. 
And I thank him for telling me about this 
great restaurant. I never would have found 
out about it. Dragoo’s is a hard place to 
find, tucked in the middle of a block on a 
one-way street. Once you've found it, had 
a meal or two, you keep coming back for 
more. 


The restaurant itself changes personalities 
between lunch and dinner. At lunch, it’s a 
great spot for a filling, inexpensive lunch. I 
recommend a pizza, salad and root beer. 
You can have all that for less than $10. 
They have 18 pizzas to choose from or you 
can create your own. The dough and sauce 
are made fresh daily. Larger pizzas are 
hand-tossed. In my opinion, they set the 
standard for which all other pizzas are 
compared. The pizza is that good. 


The lunch pastas are all scrumptious and 
all are fresh. You can taste the freshness in 


patrons are very happy. One recent customer related how 
fresh everything always stated. “Every meal is always so 
fresh.” 


It’s not easy running a restaurant. Andee said “you've got 
to work hard and pay attention to details, but | really love 
what I do. And the end of the day you're physically and 
mentally exhausted. You leave very satisfied.” 


Kelli concurs. “What she [Andee] does is like artwork.” 


They enjoy working together as a family, and frequently 
have family stop in to check on them. Their children are 
quite proud of their moms. 


Since the food is fresh, there's a lot of daily preparation 
before customers come in for lunch. There's sauce to be 
made. Pasta to mix. Greens to chop. 


So why come to Dragoo's? 


“It’s the best food around,” said Andee. “Nice surround- 
ings. Fresh atmosphere. Big portions and everything's fresh, 
We use very few preservatives in our food, and it’s reason- 
ably priced.” 


If you like Italian, and have never been to Dragoo’s then 
you're missing out. It’s worth the drive into downtown 
Camas. Dinner service begins at 5 Monday through 
Saturday. Oh, they also deliver. 360.833.0444. 


